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Assistant Commissioner for Patents 
Washington, D.C. 20231 

Sir: 



METHOD FOR PREPARING A 
COHERENT PIECE OF MEAT FROM 
SMALLER PIECES OF MEAT. AND 
THE COHERENT PIECE OF MEAT 
OBTAINED 



RECEIVED 

Utl 2 2 1998 
GROUP i^no 



I, the below named translator, hereby declare that: 

My name and post office address are as stated below. 

That I am knowledgeable in the English language and in flie language of the below 
identified document and I believe the attached English translation to be a true and complete 
translation of this document. 

The document for y/bkh die attached English translation is being submitted is the 
cover page and claims of German Patent No. 1.692, 110. A copy of fliese pages are attached. 

I hereby declare that all statements made herein of my own knowledge are true 
and that all statements made on information and belief are believed to be true; and further that 
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these statements were made with the knowledge that willM false statements and the like so made 
are punishable by fine or imprisomneni, or both» under Section 1001 of Title 18 of the United 
States Code, and that such willful false statements may jeopardize the validity of the application 
or any patent issued thereon. 

Dale: ^5 ^ 
Full Name of the Translator (Typed): 



Signature of the Translator: _ 
Post Office Address of the Translator: 

Mr. Vlsserstraat 9 
7491 KH DELDEN 
Nederland 




Abschrift 



Patentanaprtieh 



1692110 



1) Terfahren zur Herstelluag ron Bruhwurat, 
dadurch gekezmseichnet , daas iem Brat ein Eutterhiirs- 
mittal zugeaetzt wurde, welches mixLdesteas eia Alkali- 
phosphat, SorDinsaure und/oder laliumsorbat uad gegebe- 



den menscmichea Korper 
ein Hatriiimsalz davon 



neafalls eine organische, fiir 
nicht toxiache Saiire und/oder 
enthalt, . 

2) Terfahren nach Anaprucn 1, dadurcb gekeaa- 
zeicbnet, daaa die orgaaische 
aaiii^e, Hilchaaure Oder Easigs^tire bzw. ein Fatri;maalz 
davcn iat« 

3) Verfahren nach eiaea der Torangehanden 
insprucbe, dadurcb gekennseichnet, dafl die phosphor- 
haltige Terbindung ein Hono-, 

4) Terrahrea aach eiaea 



Di- Oder Triphosphat ist. 
der vorangeheadea Aa- 



apruche, dadurch gekeaazelclmejtf dasa der Sehalt dee Tn^ 
aatzmittals an Sorbiasaure bzw. aa Zaliusiaorbat 3 bia 
1C %^ bezogea aul daa Sisatzai ttel, aaaaacht. 

3) Terfahrea aach eiaem di»r vorangeheadea ia- 
epriiche, dadurch gekeaazeichae daaa man ela Zusatzaittel 
verv'eadet, welchea iiberdiea Aacorbiasaure oder Hatrium-* 
aacorbat eathalt* 
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Copy 

PATENT CLAIMS 

1. Method for producing frankfurter-type 
sausages, characterized in that the sausage meat is 
provided with a cutter additive, which comprises at least 
an alJcali phosphate, sorbic acid and/or potassium sorbate 

5 and optionally a organic acid which is not toxic for the 
human body, and/or a sodium salt thereof. 

2. Method according to claim l, characterized 
in that the organic acid is citric acid, tartaric acid, 
lactic acid or acetic acid or a sodium salt thereof. 

10 3 . Method according to one of the preceding 

claims, characterized in that the phosphorous comprising 
compound is a mono- di- or triphosphate < 

4. Method according to any of the preceding 
claims, characterized in that the amount of the additive 

15 as sorbic acid or potassium sorbate is 5 to 10% of the 
additive. 

5 , Method according to any of the preceding 
claims, characterized in that a additive is used, which 
in addition comprises ascorbic acid or sodium ascorbate. 

20 

(stamp) 

This copy is drafted by the German patent office on the 
25 basis of the exhibits which are not suitable for 

photomechanical reproduction, liability is waivered. 



